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Membership Letter No. 37. October 27, 1923. 


Are You Going to Attend the N.C.A. Board Meeting at Chicago? 

Conference with Secretary of agriculture on Raw Products Research. 

Our Methods Excellent, Says Scotch Food Official. 

Noted Syndicate Writer Announces Distribution of One Million 
Copies of Vanned Foods Recipe Book. 

Buffalo Canned Foods Exhibit Plans Completed. 

United States Army and Marine Corps in the Market for Canned Foods. 


Are You Going to Attend the N.C.A. Board Meeting at Chicago? 


Any Director who has not yet advised headquarters regarding 
his attendance at the forthcoming semi-annual meeting of the Board of Directors 
in Chicago, at ten o'cléck Tuesday morning, November 6, is requested to do se at 
once. An invitation has also been extended to the vice presidents of the National 
Canners Association, the president of each State association, and the members of 
the N.C.A. Advisory Board. All canners will be welcome, whether they are members 
of the Board or not. 


Others which will meet will be the N.C.A. Committees on 
Scientific Research, and Definitions and Standards of Canned Peas. There will 
also be a meeting of the Canned Foods Week Committee. 


Much important business is to be transacted, and a large 
attendance is assured. 


Conference with Secretary of Agriculture on Raw Products 
Research, 


The Director of the N.C.A. Rew Products Research Bureau acted 
recently as one of a committee of research men from the State Experiment Stations 
to present to the Secretary of Agriculture the need for more attention from the 
United States Department of Agriculture to the improvement of truck crops. 


The Committee was appointed at the recent meeting in Buffalo 
of the Vegetable Gréwers Association of America. Director T,C.Johnson, of the 
Virginie Truck Experiment Station, is Chairman, with representatives from the 
Experiment Stations in Massachusetts, New York, Maryland, Michigan, and Ohio, and 
the Netional Canners Association. 


It was suggested by the Committee that the Department of 
Agriculture work first with tomatoes, green beans, and cabbage, in the effort to 
improve seed strains and variety types, and to proceed to the other important 
vegetable crops as repidly as possible. 
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Our Methode Excellent, Says Scotch Food Official. 


A fine tribute wes paid to the canning industry of the 
United States by Dr. Gerald Leighton, head of the Scotch Ministry of Food and 
Health, He visited, among other places, Washington and Chicago. In the latter 
city he was interviewed by a representative of the Chicago American. 


Dr. Leighton claims that research work in food poisoning 
in this country has been developed to a much higher degree than in any other 
country in the world. 


“Your canning factories and methods of preparing food are 
moet admirable", he declared. "We have nothing like them in Europe, nor has any 
other country that I know of. I have spent a day in the research laboratory of 
one of Chicago's large canneries. I have never seen anything like it before." 


While in Chicxgo, Dr. Leighton was the guest of Dr.J.C.Geiger-. 
of the United States Public Health Service. In Washington, Dr. Leighton was the 
guest of Dr. W.D.Bigelow, Director of the Research Laboratories of the National 

Canners Association. 


Noted Syndicate Writer Announces Distribution of 
One righ ion Copies of Canned Foods Recipe Book. 


The following letter has been received from Mr. Frederick J. 
Haskin, a regular contributor to over two hundred of the leading newspapers, end 
the head of the largest free information bureau in the United States. 


"I thought that you would be interested in knowing that the 
booklet, "Recipes for Canned Foods", has been one of the most popular offerings 
of my bureau since its inception. Since then I have had over e million requests 
for it. 


“Housewives in all parts of the United States have written 
for this booklet, and in many cases have asked for extra copies for friends and 
neighbors. I also have frequent requests from schools of domestic science. One 

— ad. in the Salt Lake Tribune resulted in the distribution of over a thousand 
copies, 


"I have never received from any source anything but the high- 
est praise of the usefulness of this pamphlet. I feel that by giving a wide dis- 
tribution to such a helpful booklet, both the National Carmers Association and my 
information bureau are rendering valuable service to the public. 


"I am writing this to warn you that you will soon have to 
ask your directors to authorize still another edition," 


It is interesting to note, in connection with the above, thai 
Mr. Haskin has been accorded the privilege of circulating practically every im- 
portant Government document in the last fifteen years, but has undertaken the dis- 
tribution of comparatively few booklets for privete organizations. His is not a 
service which may be bought, inasmuch ae it is itself a service to his newspapers; 
and therefore the praise for the canned foods recipe book is considered a high 
compliment to the industry. 
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Buffelo Canned Foods Exhibit Plans Completed. 


Definite plans for the canned foods exhibit, to be given dvr- 
ing the forthcoming N.C.A. convention at Buffalo, January 21-26, have now been 
formulated. Members desiring to participate in the exhibit, or desiring a copy *f 


these plans, should apply to the National Canners Association, 1739 H Street, N.W., 
Washington, D.C. 


United States Army and warine Corps in the Market for Canned Foods. 


Bide will be opened at the General Intermediate Depot, Quarts. 
master Section, Fort Mason, San Francisco, California, at 11 a.m., Standard Time, 
on November 5, 1923, on the following canned foods, to be delivered at the United 
States Army Transport Dock, Fort Mason, between December 1 and 10, for shipment to 
Honolulu, T.H., and Manile, P.I. 


For Honelulu: 12,000 No. 1 cans salmon; 488,400 16-oz. cans 
evaporated milk; 7,200 No. 10 cans “issue” syrup; 1,968 No. 2% or No. 3 cans app) 
butter; 2,400 No. 10 cans apples; 1,824 No. 1 cans asparagus tips; 1,296 No. 2 cair 
lima beans; 25,208 No. 2 cans stringless beens; 192 8-oz. cane permesan cheese}; 
53,600 No. 2 cans sweet corn; 384 7-02. cans tuna fish; 576 l-pt. bottles grape 
juice; 144 No. 1 cans grapefruit marmalade; 2,400 1-lb. cans condensed milk (sweet: 
ened); 144 Ne. 2¢ cans mincemeat; 250 8-02. cans mushreoms; 96 l-pt. bottles green 
pickled olives; 192 leqt. bottles green pickled olives; 480 1l-pt. bettles green 
stuffed olives; 1,200 9-o2. cans ripe olives; 10,800 No. 2% cans peaches (bidders 
must specify the variety they will furnish); 30,000 No. 2 cans peas; 192 1-qt. 
bottles sweet mixed pickles; 400 No. 1 cans pimientos; 4,800 No. 28 cens pineapple: 
96 No. 2$ cans plums; 120 Ne. 1 cans loganberry preserves; 240 No. 2 cans cherry 
preserves; 4,200 No. 26 cans pumpkin; 2,600 No. + cans sardines; 640 S-oz. bottles 
chili sauce; 192 No. 2 cans cranberry seuce; 4,224 No. 2% cans seuerkraut; 840 
No. 10 cans sauerkraut; 9,600 No. 2 cans Vienna style sausage; 192 2-1b. cans beef 
tongue; 240 No. oe cans turnips. 


For Manila: 9,690 16-oz. cans evaporated milk. 


Bide will be opened at the Office of the Quartermaster, United 
States Marine Corps, at 1] a.m., Standard Time, November 6, 1923, on 1,600 cases 

of No. 2% cans of apples, for delivery to Depet Quartermaster, United States Marine 
Corps, Naval Operating Base, Hampton Roads, (Sewall's Point) Virginia. 


Canners interested should communicate with the Quartermaster, 
Fort Meson, San Francisco, and with the Quartermaster, U.S.M.C., Navy Building, 
Washington, D.C., and request blanks for bids on the above commodities. 
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